Deinococci with radiation resistance greater than that of Deinococcus radiophilus (ATCC 27603) were isolated from three commercial oyster extracts stored at 4, 20, and 30°C. During storage the number of other bacteria declined and deinococci became the predominant group in the microflora, particularly at 20°C, although at 30°C the number of deinococci as well rapidly declined. The results suggest that the natural habitat of deinococci is an aerobic environment containing a slightly elevated saline content, soluble protein, and low sugar levels.
and salinity was measured with a salinity meter (YSI model 33) at room temperature.
Prepoured and dried standard plate count agar (SPCA) (Oxoid) plates were used for TAB counts by the spread plate method and for isolation and purification of Deinococcus spp.; incubation was at 25 Ϯ 1°C for 5 days. The bacterial colonies were statistically isolated using Harrison's disc and method (6) . The number of colonies selected was the square root of the TAB count of each agar plate.
All the isolates with red colonies were catalase-positive, strictly aerobic, gram-positive nonmotile cocci up to 2 m in diameter, in pairs and tetrads. They required 5 days at 25°C to form visible red colonies on SPCA. None produced acid from glucose in standard peptone medium, 28% reduced nitrate, 42% were weak nitrate reducers, and 30% did not reduce nitrate. UV irradiation resistance was tested as follows. Cultures were spread on SPCA plates and placed, with lids removed, under and 70 cm away from a 30-W UV germicidal lamp (Philips) in a safety cabinet for 0, 1, 2, 4, and 8 min and then incubated at 25°C for 5 days. Control cultures included Deinococcus radiophilus (ATCC 27603) (positive) and Escherichia coli (ATCC 10536) (negative). The cultures and D. radiophilus survived 8 min under the conditions described above, but the E. coli culture did not survive 30 s under the same conditions. The oyster extract cultures exhibited greater tolerance to UV radiation than the D. radiophilus culture, which grew very little after 8 min of UV exposure. The results, combined with TAB counts, were plotted and expressed as the probability of isolating deinococci during storage at the temperatures used.
The TAB counts (not shown) for all oyster extract samples showed a decline in number over time and the decline rate increased as storage temperature rose from 4 to 30°C. A similar pattern has been seen in salted butter stored over similar temperature ranges (13) .
Generally, presumptive deinococci were more frequently isolated from samples A and B than from sample C (Fig. 1) . At storage temperatures of 4 and 20°C, they were also more frequently isolated than at 30°C as time progressed, except for sample C (Fig. 2) . It was also noted that at the lower storage temperature, more deinococci were isolated at the later stage of storage than at the earlier stage, and deinococci were less frequently isolated later at the higher storage temperature. The results indicate that deinococci were more resistant to the relatively high-saline conditions in the oyster extract than the other initial bacterial populations. At extremely high salinity, the probability of isolating deinococci was also very low; see, e.g., data for sample C (Fig. 2 and Table 1 ).
The difficulty of isolating deinococcal species at the low storage temperature was mainly due to the higher proportion of other bacterial species in the oyster extract, particularly early in the storage period. This reduced the chance of isolating deinococci. Increasing the storage temperature caused the demise of other bacteria and left the more-resistant deinococci.
It was found that 20°C was the most suitable selective temperature for deinococci in oyster extract. It provided a mild selectivity pressure for eliminating other bacterial species and retaining a stable proportion of deinococci in oyster extract. However, the level of salinity in the sample must be suitable, as high salinity seemed to reduce deinococcal numbers rapidly.
The ultimate source of these organisms is not known, but given the nature of these samples, which are produced in a marine environment, it is likely that the natural habitat of these isolates is an aerobic environment containing a slightly elevated saline level, soluble protein, and low levels of sugar. 
